Mont, 17-f -5 c. 187y
Jones-Hall House

Jonesville Community, Poolesville Vicinity

Private

This one and a half story log house with two rooms down and two
up was probably built as the home of the Black landowners, Richard
Jones, one of the founders of the Jonesville community. It was repre-
sentative of the type built by many Black families in the years soon
after emancipation. TFor over a century, descendants of the Jones
and Hall families have libed in and owned this house,
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DESCRIBE THE PRESENT AND ORIGINAL ({IF KNOWN) PHYSICAL APPEARANCE

This one and a half story log house stands on the north side
of Jonesville Road, It faces south., A long yard is in front of
the house, part of which is vlanted in an annual vegetable garden.

To the east of the house and behind it (north) stands a complex of
outbuildings and animal vens, none of which are old., All of them
were built recently, according to John Sims and his grandson FPaul.

Paul says that ne tore down an old meat house to build the new
one, but its foundation stones may be seen in the ground to the
east of the house,

The house itself consists of two sections, a principal log block
and L-frame., The facade of the main block is sheltered by a shed
vorch, which has been screened in. The facade has three bays: a door
centrally located, flanked by a window on either side. The logs
are sheathed with weatherboards. The eaves are boxed with plain
boards. The roof is covered with tin, and through the center ascends
a brick stove flue. The downstairs of the mai~ block consists of
two rooms down and two uvr.

The 1L consists of one room down and one uvn, To the east side
of the L has been added a one story shed room, which serves as k
%itchen. Underneath the L section is a cellar, A brick stove flue
ascends through the gable end at the bak of the L.
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STATEMENT OF SIGNIFICANCE

According to deed, EBF 13/111, Richard Jones purchased a
tract of © acres, of which this is a portion, from the administrators
of the estate of Joseph Bruner (Catherine Bruner, Matilda Pyles,
Thormas M, Pyles, and Edwin Pyles) in 1874, It was a tract from Aix
La Chavelle, the plantation not far from the site, In 187€ Richard
Jones and his wife Rachael conveyed the land to their sons, John
Yenry Jones and Dennis Jones (EBF 14/282), In 1896, John Henry
Jones, his wife Marie E,, and Dennis Jones and his wife Mary V.,
conveyed a nortion of the 9 acre tract to Frank Jones (zheir
brother) and to Levin Hall (no relation), Levin Hall and Frank
Jones divided the portion, Zc¢via Hell - receiving a varcel of 2,00
acres, (today's varcel CT 43, p. 497). The latter is the property
on which the house stands today.

In 1924, Levin Hall conveyed the land to his daughter Annie E,
Hall (deed, 358/91), and in 1946 Marion Hall Sims (granddaughter of
Levin Hall) received the land along with her husband John Sims,
(In 1965, John and Sims, as surviving tenant, conveyed the proverty
to Roland F, Sims and Velma Dell Sims, the current owners., Thus,
since the purchase of the property over a hundred years ago in 1874
by Richard Jones, the land has been in the Jones family or the Hall
family (and their descendants), This house is truly the center of
the historical Jonesville community.

The log block was the original section of the house, 1Its

design and construction is similar to those of the other log houses
in Black communities in Montgomery County built after the emancivation,
so it was probably built at the time of purchase by Richard Jones in
1874, The L frame was added by Levin Hall, according to John Sims,
so it vprobably dates from the turn of the 19th century.
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LIVING THROUGH A HOG KILLING

M1-¥-5

Essay by Jim Lane
Montgomery College
Fall Semester, 1978.
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Why is recording a hog killing important in our understanding
of Maryland history? What does it tell us about the past and
about today?

Up until recently, the hog kill was a basic part of the farmers’
seasonal cycle. He would raise his pigs and get them good and
plump. When the time came, usually in the middle to late fall,
he would go out and butcher them.

In the recent years however, farmers have been sending their
hogs away to be butchered. The Sims family is one of the last
families in Montgomery County, if not the last, that still
butchers their own hogs.

In recording a hog killing, the event must be viewed in a
three-fold way. We must look at it traditionally, socilally,
and economically. In looking at it this way, we can grasp
the importance of the hog kill in both past and present day
culture.

In looking at 1t traditionally, we can observe how ideas and
methods were transmitted down from one generation to the next.
In anthropology terms, this is referred to as cultural trans-
mission. In the Sims family, very little has changed con-
cerning the methods used to butcher the hogs. Chances are
they won't either, as long as you have three generations
living in the same house.

In looking at the hog kill as a social event, it is a means
of bringing neighbors and family together for a couple of days
of good times. Everyone helps out in their own way, and is
rewarded with either a good drink or a full stomach. I

might note that I was rewarded with both of these. Getting
back to everyone helping out, this leads me up to the third
point made earlier, economic practicality. With everyone
helping out, this reduces the time needed to butcher the
hogs. Mr. Sims can't afford to take a week off just to
butcher the hogs, so it helps to have more people around. In
this sense, economic and social ties are very strong. What
the hog kill appeared to me to be was a giant two day party
that served an economic purpose.

reising the haoygs '
IQ‘E%’E%E_?EEBSEgibility of the man or woman, or both?

The responsibility of raising the hogs was most likely the
Job of whoever was around, man or woman. In the Sims family,
the grandfather played a major role in the raising of the
hogs. I remember one of the young boys telling me that they
used to follow him around like pupples.
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How does he/she raise them?

They buy the hog at a young age, usually in the spring. They
eat like pigs (pun intended), and you have to feed them alot.

Where does he/she keep them?

The Sims kept theilr hogs in a good sized pen about a hundred
yards away from the house. It was fenced in but the pigs
had alot of room to move around in.

How does he/she feed them?

You pgt thelr food in a prough in most farms. It 1is referred
to as slopping the pigs.”

How long does he/she keep them before slaughtering them?
They are kept from the spring until the middle to late fall.

About how much does it cost to raise them per pig?

You would have to add their initial cost plus the amount
of corn used in feeding them. I don't have a specific
sum, but I think they said that each hog cost forty-five
dollars when they got then.

Compare with the above methods of today with those of the
old-timers, based upon your informants recollections.

The Sims family have stuck to old traditions when it comes

to butcpering. They still put ashes in the water to remove
the plgs halr, and they use the same tools as the old timers.
When you send your pig away to be butchered, they use special
chemicals to remove the hair and special tools to scrape

the pig clean.
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When does your informant butcher them?

The hogs are butchered in the middle to late fall. The
Wweather plays an important part. The Sims hog kill was

delayed because the weather wasn't v enough.
Co

Where does he butcher them?

The Sims butcher their hogs right out in the front yard.

How 1s it done?

First you must go into the pen and shoot the pig. Right
between the eyes is the preferred spot. After he is shot,
you have to go in there and stab his jugular with a knife.
Thls lets him bleed easy and serves the dual purpose of
killing him faster if he's not already dead, and making

it less messy when you actually butcher the hog. They
drag the hog out of the pen by attaching a chain through
the hog, and yanking him out. Once outside the pen, they
put him in a tub of steaming hot water with ashes in it.
This helps remove the hair easier. Using what looks like
scrub brushes, they scrape the hair off the pig. Every
once in a while someone would yell water, and they would
throw some hot water on the hog. I timed them to see how
long it takes to get all the hair off, and it only took
twenty one minutes to get the majority of the plg scraped.
After this they chop off the head and hang the pig upside
down from a tree. They let them hang until all the pigs
are killed, then they take them down. They then rehang
them by the house and start butchering. They cut the pig
down the middle from the ass to the neck. They tie the
rectum shut and proceed to get all the intestines out.
They throw these in a separate pail and gut the rest of
the pig. The intestines used to be used as the casings
for the sausage, but most people don't bother anymore. ,
They buy the casings up in Frederick. The rest of the pigs
insides are used in the scrabble and pudding. After the
insides are all cleaned out, the hog is carved up for the
meat. This is when you get your bacon, ham, pork chops,
and sausage. The backbone of the hog is where you get your
pork chops from. Bacon comes from the sides of the pigs,
and the ham 1s taken from a section of the pigs back leg
that extends from the knee to the hip.

After the pig has been butchered, the main parts of the
pig are salted and smoked. The grandmother is in charge
of smoking all the meat. They usually smoke it for two
or three days.



M17-§-5

-5-

Compare the above with the old-time methods.

As was mentioned earlier, this was the old=time method for
butchering hogs. When the men were young, they used to
wrestle with the hogs and try to slice the hogs throat. Nowa-
days they just use guns.

How does the informant view death of these animals?

The Sims viewed the death of their hogs as something that
had to be. It wasn't murder, just something that had to be
done for economic purposes. They felt pity for the hogs I'm
sure, but in general they had a much more relaxed atmosphere
about death than most urban dwellers.

y+ew death,
How did the old-timersX according to your informant?

The question was not asked, but Judging by the old-timers
there, death was Jjust part of their everyday life. They
seemed relaxed and nobody had any hangups about killing

the pigs.

How do you?

Since I am basically an urban dweller, I could not get as
relaxed about the idea of watching animals die. Since I
am also a vegetarian, I didn't like the idea elther. In
terms of the i1dea of death itself, I am starting to accept
it as part of 1life. You're born, you live, and someday you
die.

What was the ordinary procedure of making some parts of
the meat?

HAMS- first the ham has to be cured and smoked. This usually
takes about two or three days. As was mentioned earlier,
this was the job of the grandmother. They cured the ham

by adding salt to it. In the stores they add salt and curing
agents,

BACON- this is the meat that 1s cut from the rib bones. The
{ﬁgt bleces of meat are trimmed and cured in a mixture of salt
and sugar. The salt preserves the bacon and gives 1t flavor.
Sugar balances out the saltiness and makes the meat taste
better. Curing takes about twenty to thirty days. After
they cure 1t/they smoke it over a hardwood fire.

CHITLINGS- these are intestines that are cleaned really good
and then fried up. They taste great.
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SCRABBLE- this is the stomach, kidneys, liver, and other parts
of the stomach. They are boiled in a big pot and stirred
constantly until it is really thick.

What has this specific example revealed about historical,
everyday life in Maryland?

It revealed to me that the people had to be good with their
hands, and independent in their thinking. Their life was
simple and pretty uncluttered compared to ours. What I
appreciated was the friendliness and hospitality that was
shown to me. If historical, everyday life in Maryland had
people as hospitable and as nice as the Sims family, find
me a time machine and I'll be on my way.
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Figure 17. Jones-Hall-Sims log house, Jonesville. Probably built in 1874, this was the home of Richard Jones,
Changes include the addition of a two story frame block to the back
In 1896, Levin Hall purchased the house,

who helped found the Jonesville community.
length, weatherboards over the logs, and a shed porch to the front.

and~“»ur generations of his descendants live there todgz.
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